
C A T E R I N G  M E N U S
2 0 2 4

Creek View
Kitchen

$45 PER PERSON CATERING MINIMUM



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

M I N I M U M  O F  2  S E L E C T I O N S  *  P R I C E D  P E R  P E R S O N
F O O D  I S  R E Q U I R E D  W I T H  A L C O H O L  S E R V I C E

Cocktail Hour Hors D’oeuvres

Hand Passed Appetizers

Stationary Displays

Grazing Station
Assor ted  Impor ted  &  Domest ive  Cheeses ,  Roasted  Red  Peppers ,  Assor ted
Ol ives ,  Gr i l l ed  Ar t ichokes ,  Ke i lbasa ,  Pepperon i ,  w i th  a  Var ie ty  o f  Toasted

Breads ,  Crackers  and  Fru i t
$10

$3 $4 $5
T O M A T O  B A S I L
B R I U S C H E T T A

C R I S P Y  P O T A T O  S K I N S
with  Green  On ion  and
Whipped Sour  Cream

Bacon  B i ts

C A P R E S E  S K E W E R S
wi th  Ba lsamic  G laze

M E A T B A L L S
with  Mar inara  or  BBQ

Sauce

S M O K E D  S A L M O N
and Cream Cheese  on

Cucumber  B i tes

S H R I M P  C O C K T A I L
S H O O T E R S

with  Cockta i l  Sauce

S E S A M E  B E E F  T E R I Y A K I
SKEWERS wi th  P ineapp le

T O M A T O  B I S Q U E
S H O O T E R

with  Min i  Gr i l l ed  Cheese

H A N D M A D E  C R A B  C A K E S
with  Creamy Remolaude

C R U D I T E
Fresh  Cut  Vegetab les  w i th
Chef ’ s  Se lect ion  o f  House

Made D ips
$3

B A K E D  B R I E  E N  B R I O C H E
Served  warm,  topped w i th

A lmonds  and  Raspber ry
G laze  w i th  Toasted

Baguet tes  and  Crackers
$4

I T A L I A N  A N T I P A S T O
P L A T T E R

Assor ted  Cheeses ,
Roasted  Red  Peppers ,

Assor ted  O l ives ,  Gr i l l ed
Ar t ichokes ,  K ie lbasa ,

Pepperon i ,  w i th  a  Var ie ty
of  Breads  and  Crackers

$5

C H E E S E  B O A R D
Assor ted  Impor ted  and

Domest ic  Cheeses ,
Crackers ,  Toasted  Breads ,

Fru i t
$5

J U M B O  S H R I M P  C O C K T A I L
$5



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

C R E A T E  Y O U R  O W N  C U S T O M  B B Q  M E N U .   S E L E C T  O N E  S A L A D ,  O N E  V E G E T A B L E ,  O N E
S T A R C H ,  A N D  T W O  E N T R E E S .   T H E  T O T A L  O F  B O T H  E N T R E E  C O S T S  D E T E R M I N E S  T H E

P E R  P E R S O N  P R I C I N G .   E A C H  G U E S T  M A Y  E N J O Y  B O T H  E N T R E E  S E L E C T I O N S .

Barbeque Buffet

Salads

Entrees 
C O U N T R Y  B A K E D  C H I C K E N  -  $15  PER

PERSON

B B Q  P U L L E D  P O R K  -  $15  PER PERSON

B B Q  B R I S K E T  S L I C E D  -  $20  PER PERSON

C A E S A R  S A L A D  Homemade Croutons ,  Shaved Parmesan  w i th  Caesar  Dress ing
B A R N  H O U S E  S A L A D  Tomato ,  Cucumber ,  Red  On ion  w i th  Cho ice  o f :  Ranch ,  Ba lsamic ,

I ta l i an ,  Raspber ry ,  o r  Warm Bacon
S P R I N G  M I N T  S A L A D  A rugu la ,  Feta ,  Waterme lon ,  Cucumber ,  M in t  w i th  Ba lsamic

V ina igret te
B E R R Y  S U M M E R  S A L A D  Seasona l  Ber r ies ,  A lmonds ,  Bermuda On ions  w i th  Raspber ry

V ina igret te
S P I N A C H  S A L A D  Sp inach ,  Goat  Cheese ,  Cand ied  Pecans ,  Red  On ion ,  Hard-bo i led

Egg,  w i th  Cho ice  o f  Warm Bacon  Dress ing  or  Ba lsamic

C O U N T R Y  S T Y L E  G R E E N  B E A N S  w i th  o r
w i thout  Bacon

F L A M E  R O A S T E D  S W E E T  C O R N

B O U R B O N  G L A Z E D  C A R R O T S

H E R B  R O A S T E D  P O T A T O  W E D G E S

G A R L I C  P A R M E S A N  M A S H E D  P O T A T O E S

T R U F F L E  M A S H E D  S W E E T  P O T A T O E S

H O M E S T Y L E  B A K E D  M A C  &  C H E E S E  with
or  w i thout  Bacon

Vegetable Starch

B B Q  S H O R T  R I B S  -  $22  PER PERSON

Q U I N O A  o r  C O U S C O U S  S T U F F E D

P E P P E R  -  $30  PER PERSON

H O M E M A D E  V E G E T A R I A N  L A S A G N A  -

$30 PER PERSON

ALL ENTREES MADE WITH HOMEMADE BBQ SAUCE &  SERVED WITH FRESH BAKED CORNBREAD



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

C R E A T E  Y O U R  O W N  C U S T O M  M E N U .   S E L E C T  O N E  S A L A D ,  O N E  V E G E T A B L E ,  O N E
S T A R C H ,  A N D  T W O  E N T R E E S .   T H E  T O T A L  O F  B O T H  E N T R E E  C O S T S  D E T E R M I N E  T H E

P E R  P E R S O N  P R I C I N G .   E A C H  G U E S T  M A Y  E N J O Y  B O T H  E N T R E E  S E L E C T I O N S .  

Classic Buffet

Salads

Entrees 

C A E S A R  S A L A D  Homemade Croutons ,  Shaved Parmesan  w i th  Caesar  Dress ing
B A R N  H O U S E  S A L A D  Tomato ,  Cucumber ,  Red  On ion  w i th  Cho ice  o f :  Ranch ,  Ba lsamic ,  I ta l i an ,

Raspber ry ,  o r  Warm Bacon
S P R I N G  M I N T  S A L A D  A rugu la ,  Feta ,  Waterme lon ,  Cucumber ,  M in t  w i th  Ba lsamic  V ina igret te

B E R R Y  S U M M E R  S A L A D  Seasona l  Ber r ies ,  A lmonds ,  Bermuda On ions  w i th  Raspber ry  V ina igret te
S P I N A C H  S A L A D  Sp inach ,  Goat  Cheese ,  Cand ied  Pecans ,  Red  On ion ,  Hard-bo i led  Egg ,  w i th  Cho ice

of  Warm Bacon  Dress ing  or  Ba lsamic

R O A S T E D  A S A P A R A G U S  w i th  ba lsamic

but ter

C A R A M E L I Z E D  B R U S S E L  S P R O U T S

G R I L L E D  V E G E T A B L E  M E D L E Y

B O U R B O N  G L A Z E D  C A R R O T S

H E R B  R O A S T E D  P O T A T O E S

G A R L I C  P A R M E S A N  M A S H E D  P O T A T O E S

T R U F F L E  M A S H E D  S W E E T  P O T A T O E S

H O M E S T Y L E  B A K E D  M A C  &  C H E E S E

with  or  w i thout  bacon

Vegetable Starch

R O A S T E D  S A L M O N  Caramel ized  Brown Sugar  Bourbon  G laze  -  $22  per  person

C H I C K E N  B R E A S T  sauteed  w i th  Sundr ied  Tomatoes ,  Ar t ichoke  Hear ts ,  Creamy

Bechamel  Sauce  -  $20  per  person

S T U F F E D  C H I C K E N  F L O R E N T I N E  -  $20  per  person

C H I C K E N  M A R S A L A  -  $20  per  person

P O R K  T E N D E R L O I N  Herb  Crusted ,  Wi ld  Ber ry  Demi-G laze  -  $21  per  person

B R A I S E D  S H O R T  R I B S  -  $24 per  person

S I R L O I N  S T E A K  w i th  B leu  Cheese  Crust ,  Gar l i c  But ter  o r  Ch im ichur r i -  $26  perperson

B E E F  T E N D E R L O I N .  Herb  Crusted ,  Mer lo t  Demi-G laze  -  $36 per  person

Q U I N O A  o r  C O U S C O U S  S T U F F E D  P E P P E R  -  $30  per  person

H O M E M A D E  V E G E T A R I A N  L A S A G N A  -  $30  per  person

ALL ENTREES SERVED WITH FRESH BAKED ROLLS.



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

Action Stations
Salad Stations

“Do It Yourself” Stations

C A E S A R  S A L A D  Homemade Croutons ,  Shaved
Parmesan  w i th  Caesar  Dress ing

B A R N  H O U S E  S A L A D  Tomato ,  Cucumber ,  Red
On ion  w i th  Cho ice  o f :  Ranch ,  Ba lsamic ,  I ta l i an ,

Raspber ry ,  o r  Warm Bacon
S P R I N G  M I N T  S A L A D  A rugu la ,  Feta ,  Waterme lon ,

Cucumber ,  M in t  w i th  Ba lsamic  V ina igret te
B E R R Y  S U M M E R  S A L A D  Seasona l  Ber r ies ,
A lmonds ,  Bermuda On ions  w i th  Raspber ry

V ina igret te
S P I N A C H  S A L A D  Sp inach ,  Goat  Cheese ,  Cand ied
Pecans ,  Red  On ion ,  Hard-bo i led  Egg ,  w i th  Cho ice

of  Warm Bacon  Dress ing  or  Ba lsamic

S L I D E R S  (Se lect  One) :  H A M B U R G E R  served  w i th  pet i te  br ioche  ro l l s ,  l e t tuce ,  tomato ,  g r i l l ed

on ions ,  sauteed  mushrooms,  ketchup ,  mustard ,  g ra ted  cheddar .  B B Q  P U L L E D  P O R K  served  w i th

pet i te  br ioche  ro l l s ,  co les law,  on ions ,  p ick les ,  cheddar ,  bbq  sauce .   V E G G I E  P A T T Y  served  w i th

pet i te  br ioche  ro l l s ,  l e t tuce ,  tomato ,  g r i l l ed  on ions ,  sauteed  mushrooms,  ketchup ,  mustard ,

gra ted  cheddar .

M A C A R O N I  &  C H E E S E  E lbow Macaron i  w i th  Creamy Cheese  Sauce ,  Ch icken ,  Bacon  B i ts ,  Sauteed

Mushrooms,  Green  On ions ,  Ja lepenos ,  and  Hot  Sauce

F A J I T A S  Gr i l l ed  Mar inated  Ch icken  and  F lank  Steak  w i th  Warm F lour  &  Corn  Tor t i l l as ,  Gr i l l ed

On ions  and  Peppers ,  Grated  Cheeses ,  F resh  Garden  Sa lsa ,  Sour  Cream,  and  Guacamole ,  Hot

Sauce

M A S H E D  P O T A T O  Creamy Gar l i c  Mashed Potatoes  and  Mashed Sweet  Potatoes  w i th  Bacon  B i ts ,

Cheddar  Cheese ,  Green  On ions ,  Sour  Cream,  But ter ,  B rown Sugar ,  and  Marshmel lows

P A S T A  Cho ice  o f  2 :  H e r b  P e s t o ,  M a r i n a r a ,  o r  A l f r e d o .   Cheese  Tor te l l i n i  and  Penne  Pasta  w i th

Crumbled  I ta l i an  Sausage ,  Roasted  Ch icken ,  Sauteed  Mushrooms,  Gr i l l ed  Ar t ichoke  Hear ts ,

Peppers ,  Shaved Parmesan  Cheese  and  Gar l i c  Bread  

$10  PER PERSON,  PER STATION

Chef Attended 
Carving Stations

ACCOMPANIED BY SL IDER BUNS

S L O W  R O A S T E D  H O N E Y  H A M  T rad i t iona l  Gravy ,
Honey  Mustard  Sauce  -  $8  per  person

R O A S T  T O P  R O U N D  O F  B E E F  Au  Jus ,  Creamy
Horserad ish  or  Ch im ichur r i  -  $12  per  person

P R I M E  R I B  Au  Jus ,  Creamy Horserad ish  or
Ch imichur r i  (med ium-medium rare)  -  $20  per

person

$3 per  person



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

Brunch Menu

B E R R Y  S U M M E R  S A L A D  Seasona l  Ber r ies ,
A lmonds ,  Bermuda On ions  w i th  Raspber ry

V ina igret te
S P I N A C H  S A L A D  Sp inach ,  Goat  Cheese ,  Cand ied
Pecans ,  Red  On ion ,  Hard-bo i led  Egg ,  w i th  Cho ice

of  Warm Bacon  Dress ing  or  Ba lsamic
F R E S H  F R U I T  S A L A D  Shaved Coconut

Sausage  L inks

Count ry  Sty le  Bacon

Honey  Cured  Ham

Cheesy  Count ry  Potatoes

O ’Br ian  Potoates

Bourbon  G lazed  C innamon French  Toast

C innamon Ro l l s

B R U N C H  B U F F E T  I S  P R I C E D  A T  $ 3 0  P E R  P E R S O N
O N E  S A L A D ,  T H R E E  S I D E S ,  &  T W O  E N T R E E S

$ 3  P E R  P E R S O N
Honey  Herbed Cream Cheese  and  Sausage

Wel l ington
Fru i t  Skewers

Min i  Bage ls ,  Cream Cheese ,  Lax
Donut  Ho les

Ch icken  and  Waf f le  S l iders

Appetizers Salads

Sides Entrees
Scrambled  Eggs

Green  Ch i l i  Cassero le

Breakfast  Bur r i tos ,  Sausage  or  Bacon

The Barn  Breakfast  Potato

Add a Honey Ham Carving Station for $8 per person
Add a Chef Attended Pancake Station for $10 per person

INCLUDES AN ASSORTMENT OF BREAKFAST MUFFINS AND BREADS

Beverage Stations Bring Your Own Booze
Brunch Station

I ced  Tea  Sta t ion  -  $2  per  person

Cof fee  Sta t ion  -  $2  per  person

Ju ice  Sta t ion  -  $2  per  person  (Cho ice  o f  2 )

M I M O S A  B A R  Cho ice  o f  3  ju ices  &  3  f ru i ts  -  $10
per  person

B L O O D Y  M A R Y  B A R  Cho ice  o f  4  Garn ishes  -  $10
per  person

BOTH BARS FOR $20 PER PERSON



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

Dessert
M I N I M U M  O F  4 0  G U E S T S

Graham Crackers ,  Marshmal lows ,  M i lk  Choco la te

$ 5  P E R  P E R S O N

Classic S’mores Bar

Min imum of  40  guests  per  o rder .

Gourmet S’mores Bar
Graham Crackers ,  Marshmal lows ,  M i lk  Choco la te ,  Peanut  But ter  Cups ,  Dark  Choco la te

$ 6  P E R  P E R S O N

Late Night Snacks

MINI  PERSONAL P IZZES

CHICKEN TENDERS WITH FRENCH FR IES

BACON OR SAUSAGE BREAKFAST BURRITOS

SOFT PRETZEL  STATION

MOZZERELLA ST ICK STATION

$ 5  P E R  P E R S O N



ALL PRICING SUBJECT TO CHANGE. SALES TAX APPLIED TO TO ALL FOOD & BEVERAGE.

Beverage Service
B A S E D  O N  A  4  H O U R  T I M E  F R A M E .  A D D I T I O N A L  H O U R S  M A Y  B E  P U R C H A S E D .

$ 6  P E R  P E R S O N   -   4  H O U R S

Se lect  Three

Iced  Tea ,  Lemonade,  Cof fee ,  Ju ice ,  Soda  (+2  per  person)

Hosted Non-Alcoholic Drink Package

Non-Alcoholic Beverage Stations
C O F F E E  S T A T I O N  served  w i th  c ream and  sugar

H O T  C H O C O L A G E  S T A T I O N  served  w i th  marshmal lows

A P P L E  C I D E R  S T A T I O N  served  w i th  c innamon s t icks

I C E D  T E A  S T A T I O N  served  w i th  f resh  lemons  and  sugar

L E M O N A D E  S T A T I O N

H Y D R A T I O N  S T A T I O N  I n fused  f lavored  water ;  
Cucumber  Mint ,  Orange  Rosemary ,  S t rawberry  Lemonade

$ 2  P E R  P E R S O N

$ 2  P E R  P E R S O N

$ 2  P E R  P E R S O N

$ 2  P E R  P E R S O N

$ 2  P E R  P E R S O N

$ 4  P E R  P E R S O N
 


